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Subject:  "First,  Catch  Your  Rabbit."  Information  about  rabbits  from  Bureau 
of  Biological  Survey.  Other  information  from  Bureau  of  Home  Economics,  U.  S« 
Dept.  of  Agriculture.  Bulletin  available:  "liaising  Domestic  Rabbits."  Con- 
tains detrxiled  information  on  raising  rabbits,  and  a  number  of  good  recipes. 
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What  shall  we  have  for  dinner  today?    A  dish  as  welcome  as  flowers  in  May. 
Well  I  declare,  that  sounds  like  poetry.     I  had  no  intention  of  writing  poetry, 
about  a' Rabbit  Pie.     Although  it  might;  be  done.     Let's  see.    Rabbit  pie,  my  eye! 
—  no,  that  won't  do.     How's  this?    Rabbit  pie,  rabbit  pie,  to  the  woods  let 
us  hie;  should  we  see  a  rabbit,  so  quickly  we'd  grab  it  —  oh,  dear,  it  might 
become  a  habit  —  broadcasting  talks  in  rhyme,  I  mean  —  and  then  I'd  have  no 
audience  at  all. 

There  are  all  sorts  of  appetizing  ways  to  cook  rabbits.    Young,  tender 
rabbits  may  be  fried  or  roasted.     Older  ones,  with  tougher  muscles,  need  longer, 
moist  cooking.     The  rabbit  should  be  washed  carefully,  in  cold  water,  and  patted 
dry,  with  a  clean  towel,     Then  you  may  cut  it  into  8  to  10  pieces,  if  it  is  not 
to  be  cooked  whole.    First  disjoint  the  legs.     Cut  the  hind  leas  into  two 
pieces  each,  if  desired.     Cub  the  saddle  into  four  pieces. 

In  a  few  minutes,   I'll  tell  you  exactly  hov?  to  make  a  truly  delicious 
Rabbit  Pie  —  but  first,  there  are  the  questions,  which  ~/e>  have  always  with  us. 

First  question:     "Please  tell  me  how  to  keep  a  f ruit , cake?"" 

This  is  a  popular  question  this  month.    After  the  fruit  cake  is  entirely 
cold,  wrap  it  in  waxed  paper,  or  parchment  paper,  and  place  it  in  a  tin  box. 
Some  persons  like  to  put  in  with  the  .cake  an  apple,  cut  in  half,  or  a  piece  of 
cheesecloth,  which  has  been  saturated  with  cider.    Look  at  the  cake,  from  time 
to  time,  to  see  that  no  mold  is  appearing.    Fruit  cakes  should  not  be  frosted 
until  just  before  serving,  because  the  white  frosting  is  likely  to  loosen,  and 
become  discolored,  as  the  fruitcake  is  stored. 

Second  question:     "Does  freezing  spoil  canned  foods?" 

Answer: .  There  is  no  reason  why  freezing,  in  itself,  should  injure  canned 
food.     However,  as  a  result  of  the  expansion  which  comes  from  freezing,  tin  cans 
may  become  perforated,  in  which  case  air  will  be  drawn  in,  and  the  food  may 
spoil.     If  this  happens,  the  cans  will  probably  leak  when  the  food  thaws .  If 
the  food  in  glass  cans  freezes,  the  cans  will  likely  burst,  or  the  seal  will  be 
injured.    Provided  none  of  these  things  happens,  frozen  canned  foods  are  all 
right  to  use. 

Third  question:  "Please  tell  me  how  to  renova.te  cream-colored  window  shades, 
that  get  so  soiled,  by  the  kitchen  stove." 
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Answer.;     There  seems  to  be  no  satisfactory  hone  method  of  cleaning  window 
shades.     Sometimes    they  can  be  improved  a  little,  by  wiping  them,  quickly, 
with  a  damp  cloth.     Or  some  of  the  soil  can  be  wiped  off,  with  art  gun.  Both 
of  these  methods,  however,  must  be  very  carefully  used,  or  the  shades  will  be 
streaked.     Shades  can  sometimes  be  improved  by  taking  them  off  the  rollers  and 
reversing  them.     The  soiled  part  then  comes  at  the  top,  and  a  new  casing  is 
made  at  the  bottom,  for  the  wooden  strip, 

Question  Number  Four  is  from  a  listener  who  wants  to  know  what  I  think  of 
chocolate  cake  made  with  hot  mashed  potatoes.     The  cake  is  all  right  while 
it  is  hot,  but  becomes  rather  heavy  on  standing.     There  is  a  recipe  in  the  Radio 
Cookbook,  for  making  Devil's  food  cake,  with  wheat  flour,  which  is  more  satis*- 
factory  than  the  mashed  potato  cake. 

The  next  question  is  from  a  radio  friend  who  asks  how  to. properly  care  for 
a  Dut^ch  oven,     I  arn  sending  her  detailed  directions  for  taking  care,  of  iron 
utensils.     If  they  are  properly  seasoned,  iron  utensils  will  last  for  several 
generations,  becoming  better  the  longer  they  are  used. 

Question  Number  Six:    Why  is  hard-wheat  flour  preferred  for  making  yeast 
breads,  and  soft-wheat  flour  for  quick  breads,  pastry,  and  cake? 

Answer:    Yeast  breads  can  be  made  more  easily,  and  oftentimes  more  success- 
fully, from  the  so-called  strong  flours,  .milled  from  hard  wheat.     This  is  be- 
cause they  contain  a  comparatively  large  quantity,  and  high  quality,  of  gluten, 
the  substance  that  enables  the  dough  to  stretch,  and  hold  within  it  the  gas 
bubbles  formed  by  the  yeast  during  fermentation. 

Soft-wheat  flours,  on  the  other  hand,  contain  less  gluten,  and  the  gluten 
does  not  have  the  elastic  qualities  of  that  in  hard  wheat,     However,  for  cake, 
pastry,  and  quick  breads,  in  which  tenderness  is  of  prime  importance,  this  is 
desirable,  <  The  hornemaker  can,  if  she  desires,  make  good  yeast  bread  from  soft- 
wheat  flours,  and  cake  and  pastry  from  hard-wheat ,  by  allowing  for  the  weakness 
of  the  gluten  in  one  case,  and  the  strength  in  the  other. 

The  question  which  logically  follows  this,  is  how  we  can  tell  hard-w&eat 
flour,  from  soft-wheat  flour.     It  is  difficult  for  a  housekeeper  to  tell  what 
type  of  flour  she  is  buying,  especially  as  those  on  the  market  vary  all  the  way 
from  very  strong,  to  very  weak.     The  flours  from  soft  wheats  have  a  velvety  tex- 
ture, somewhat  like  cornstarch.     Those  from  hard  wheat  are  usually  more  gritty, 
but  it  requires  some  experience,  and  a  fine  sense  of  touch,  to  detect  this  dif- 
ference.   Experts  usually  do  it  by  taking  a  pinch  of  flour,  and  rubbing  it  light- 
ly between  the  thumb  and  the  third  finger.     Another  way  to  tell  is  by  squeezing 
a  handful  of  the  flour  tightly,  and  noticing  whether  as  the  hand  is  opened,  the 
flour  remains  in  a  mold,  and  shows  the  impression  of  the  fingers.     In  this  test 
a  hard-wheat  flour  acts  more  like  a  powder  and  the  mold  breaks  up  more  readily 
than  that  of  a  soft-wheat  flour.    Weighing  is  still  another  method  used  to  dis- 
tinguish hard-wheat  flours  from  soft.    A  quart  of  hard-wheat  flour  that  has  been 
sifted  once,  dipped  lightly  into  the  measure,  and  then  leveled  off,  weighs  about 
16  or  17  ounces  or  even  more,    A  quart  of  soft-wheat  flour  sifted  and  measured 
in  the  same  way  weighs  only  about  14  or  15  ounces. 
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No  more  questions  .to  answer  today,     The  feature  attraction  for  the  dinner 
iE  Rabbit  Pie.    Uncle  Ebenezer  says  he'd  walk  ten  miles  for  a  Rabbit  Pie.  As 
a  matter  of  fact,  by  the  tirae  Uncle  Ebenezer  had  walked  two  miles,  he  would  be 
quite  willing  to  sit  down  by  the  roadside  and  eat  a  couple  of  hamburger  sand- 
wiches.   But  he  does  like  Rabbit  Pie.     It's  a  favoriite  dish  in  our  family. 

Nine  ingredients,  for  Rabbit  Pie: 


Nine  ingredients  —  ni-un,  as  the  Telephone  Operator  says:  (Repeat). 

(Read  slowly).     Cut  the  skinned  rabbits  into  six    pieces  each.    Pry  the 
onion  in  the  butter,  and  then  add  the  rabbit,  which  has  been  salted,  and  Tab- 
bed in  the  flour.     Cook  until  well  browned.     Place  the  water  in  a  saucepan, 
and  add  to  it  the  rabbit.     Cover,  and  simmer  until  tender.     Cook  the  celery 
and  carrot Sp^oJ^e.|her,  until 't ender.     Mix  with  the  cooked  meat,  and  add  salt  if 
needed  and/  Line'  the  sides  of  a  baking  dish,  with  rich  biscuit  dough.  Pill 
with  the  meat  and  vegetables.     Cover  with  a  layer  ofj  the  dough,  making  slits 
for  the  steam  to  escape.     Cook  until  the  crust  is  browned. 

When  I  asked  Uncle  Ebenezer  what  he'd  like  to  have  for  dinner,  besides 
Rabbit  Pie,  he  said  that  Rabbit  Pie  would  be  enough  for  him.     I  told  him 
Rabbit  Pie  alone  wouldn't  make  a  very  well-balanced  meal,  so  he  suggested  ,  , 
Brussels  sprouts,  ana  something  sour  —  like  cucumber  pickles.     "On  second 
thought,"  said  Uncle  Ebenezer,  "perhaps  I  could  eat  a  little  dessert,  with 
my  coffee,.     I  don't  want  a  sweet  desert  —  isn't  there  something  a  little 
sour-ish,  which  could  be  served  with  Rabbit  Pie?" 

There  surely  is,  as  I  told  Uncle  Ebenezer  —  Baked  Bananas,  with  Lemon 
Sauce.    V.hich  makes  our  menu  for  today  as  follows:    Rabbit  Pie;  Brussels 
Sprouts,  or  some  other  vegetable;  Cucumber  Pickle;  and  Baked  Bananas  with 
Lemon  Sauce.     You  will  find  the  recipe  for  Baked  Bananas  with  Lemon  Sauce  in 
the  green  cookbook  —  sent  free  to  regular  listeners  of  Station   . 


1  large  onion  sliced 
l-l/2  teaspoons  salt 
3  tablespoons  flour 


2  rabbits 


4  tablespoons  butter 

4  cups  water 

2  cups  diced  carrots 

2  cups  chopped  celery,  and 

2  tablespoons  chopped  parsley. 


